Since it has been shown that well charac terized proteinase can hydrolyse synthetic peptides and their derivatives, many reports related to pepsin1), trypsin2), chymotrypsin3,4), papain5), bromelin6) etc. have appeared. As for the specificity of proteinases of micro organisms on the synthetic , substrates, many interesting reports by Ogle7), Johnson8), Amano9), Iguchi10), Myceck1l), and others are found.
In order to compare crystalline Aspergillus
Saitoi proteinase with other known proteinases, the characterization of the enzyme was per formed in respect of its specific behavior toward synthetic peptides and their deriva tives.
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Proteinase
Preparation.
A twice recrystallized enzyme preparation obtained by the method in the previous report12) was applied here. The proteinous nitrogen content of enzyme preparation was determined by the micro-kjehldahl method.
Preparation of Substrates. All synthetic peptides used were commercial preparations.
Activity Assay. a) Extent of hydrolysis of glycyl glycine, glycyl-L-leucine, L-leucyl-glycine, glycyl-Laspartic acid, L-alanyl-glycyl-glycine, L-leucyl-glycylglycine was determined by estimating the increase of the liberated -NH3+ group. For this purpose, the modified alcohol tiration method of Grassmann-Heyde13) was employed.
b) The extent of hydrolysis of a-benzoyl-L-argin ineamide, L-leucineamide, benzoyl-glycineamide wasdetermined by Conway's micro-diffusion technique.
The diffused ammonia was absorbed into N/I50, HCl and titrated with N/75 Ba(OH)2.
c) The extent of hydrolysis of carbobenzoxy-Lglutamyl-L-tyrosine, chloroacetyl-L-tyrosine, carbobenzoxy-L-tyrosine, carbobenzoxy-L-penylalanine was determined by the ninhydrin colorimetry of Troll and Cannan15). b) Action of Proteinase on a-Benzoyl-L-arginineamide. Fig. 1 and Fig. 2 show the course of hydrolysis of a-benzoyl-L-arginineamide by this proteinase. The optimal pH for the hydrolysis is in the neighbourhood about of 4.5. At the initial substrate concentration of 0.03M hydrolysis followed the first order reaction.
The velocity constant at 0.03 M was glutamyl-L-tyrosine. The optimal pH for the hydrolysis of carbobenzoxy-L-glutamyl-Ltyrosine was about 4.5 as shown in Fig. 5 and at the initial substrate concentration of 0.001 M the hydrolysis assumed the first-order as shown in Fig. 6 crystalline Aspergillus Saitoi proteinase. In this case, each preparation was made in order to exhibit almost equal activity toward milk casein at their suitable pH.
DISCUSSION
Crystalline Aspergillus Saitoi proteinase hy drolysed cx-benzoyl-L-arginineamide and carbobenzoxy-L-glutamy l-L-tyrosine in the ab sence of activators, a-benzoyl-L-arginineamide was shown as the substrate of trypsin1) and was hydrolysed by papain5), bromelin6), pro teinase of Clostridium histolyticum7), Strep tococcal proteinasell), cathepsin 1117) and also carbobenzoxy-L-glutamy-L-tyrosine was hydrolysed by pepsin1) and cathepsin I1). Neutral and alkaline proteinase of Aspergillus oryzae differ from our enzyme in their facility of hydrolysis and pH optimum.
In this respect, Aspergillus Saitoi proteinase is unique among the crystalline proteinases whose specficity has been examined with 17) J.B. Sumner and K. Myrback, "The Enzymes Chemistry and Mechanism of Action" Vol. 1, 858. (1950) . known synthetic substrates.
However, the crude preparation from Aspergillus sojae had similar specificity to the Aspergillus Saitoi proteinase, so, the presence of proteinase analogous to Aspergillus Saitoi has been pre sumed in the extract.
The crystalline proteinase from Aspergillus Saitoi hydrolysed both a-benzoyl-L-argininea mide and carbobenzoxy-L-glutamyl-L-tyrosine optimally at pH 4.5, and the action on these substrates was studied.
It was recognized that this enzyme is unique among the well-known proteinases. In the wheat bran extract of Aspergillus sojae, the presence of proteinase analogous to Aspergillus Saitoi is presumed.
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